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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOUSEKEEPERS'  CEAT.  Friday,  Petruary  13,  1951. 


NOT  FOR  PUBLICATION 


Subject:      "Valentine  Parties."      Information  from  the  Bureau  of  Home 

Economics,  U.  S.  D.  A. 

Bulletin  available:     "Aunt  Sammy's  Radio  Recipes." 

— 000OOO000 — 

My  Next-Door  Neighbor,  as  I  told  you  the  other  dajr,  calls  February 
"fix-it"  month,  because  she  considers  this  the  ideal  season  to  do  all  the 
little  odd  jobs  around  the  house  that  housekeepers  have  little  time  for  the 
rest  of  the  year.    The  little  bride  across  the  street,  however,  has  another 
idea  about  this  month.     She  says  February  is  for  frolicking. 

"Party  days  are  here  again,  Aunt  Sammy,"  she  told  me  gaily  the  other 
day.     "Isn't  it  jolly  that  three  holidays,  each  one  offering  a  fine  excuse 
for  a  party,  all  come  in  this  shortest  month  of  the  year?    Lots  of  my 
friends  are  entertaining  this  month.     The  Jacksons  are  planning  to  have  a 
Washington's  birthday  dinner  —  a  truly  colonial  one  with  an  atmosphere  of 
powdered  wigs,  curls,  bouffant  skirts,  stately  dances,  laces, and  low 
curtsies.    They  may  even  ask  their  guests  to  come  in  colonial  costumes. 
And  the  Smiths  are  having  a  Lincoln's  birthday  Sunday  night  supper,  featur- 
ing simple  pioneer  foods  like  corn  flapjacks  and  maple  syrup  and  so  forth 
all  in  log    cabin  style*" 

The  little  bride,  however,  thinks  Valentine's  day  is  the  day  she 
would  like  to  give  a  party,  because  valentine  decorations  and  refreshments 
to  go  with  it  can  be  so  pretty, 

"I  can't  decide,"  she  said,  "whether  to  give  an  evening  Valentine 
bridge  party  or  have  an  afternoon  tea.    But,  I  thought,  Aunt  Sammy,  that 
perhaps  you  could  give  me  some  menu  suggestions  that  would  do  for  either 
occasion.      Of  course  I  want  to  carry  out  the  heart  motif  both  in  the  color 
scheme,  the  decorations,  and  the  shapes  used  for  the  various  dishes, 

"Don't  you  think  Aunt  Sammy,  that  shades  of  either  red  or  pink  are 
attractive  for  the  color  scheme  used  on  the  fourteenth  of  February?  TThich- 
ever  color  I  use  will  appear  in  the  candles,  shades,  flowers,  place  cards, 


R-HC 


2/13/31 


candies  and  perhaps  even  a  touch  in  the  china  and  glass.      What  would  you 
suggest  for  score  cards,  in  case  I  have  a  bridge  party?" 

I  told  her  that  at  a  very  pretty  valentine  party  I  once  attended, 
the  place  cards  and  candle  shades  were  "both  made  from  old-fashioned  lace 
paper  valentines  and  that  for  favors,  there  were  beribboned  baskets  of  the 
equally  old-fashioned  heart-shaped  not to  candies.      I  also  told  her  that 
if  she  wanted  an  extremely  fancy  party  with  flowers  as  well  as  favors, 
pink  sv/eetheart  roses  and  maidenhair  fern  suited  the  day.    At  another 
bridge  party  I  once  went  to,  the  guests  found  their  table  and  their  partner 
through  the  use  of  a  valentine  mail  box.      A  large  cardboard  box  painted 
to  look  like  a  mailbox  held  valentines  marked  with  the  number  of  the  table 
and  the  couple  and  each  guest  on  arriving  drew  one  of  these  valentines. 

As  for  refreshments,  I  promised  to  go  down  and  consult  the  Menu 
Specialist  about  these.    She  was  very  generous  and  gave  me  three  menus 
suitable  for  afternoon  or  evening  parties.     If  you  are  interested,  and  have 
your  pencils  and  notebook  ready,  1*11  read  them  to  you.    All  of  these  are 
light  because  heavy  food  served  late  at  night  might  keep  your  guests  from 
sleeping  well  after  yoir party. 

The  first  menu  features  a  recipe  called  "Cheese  Toast",  a  tasty,  hot 
cheese  mixture  that  is  spread  on  brea-d  toasted  on  only  one  side,  and  then 
put  in  a  slow  oven  long  enough  to  heat  the  concoction  through,  puff  it  up, 
and  brown  it  a  little.     Sounds  good,  doesnH  it?    Well,  take  my  word  for  it, 
until  you  have  some  yourself,  IT  ISi      But  I  haven't  told  you  the  first 
menu:     Cheese  toast,  Fruit  cup;  Heart-shaped  cookies;  Valentine  candies; 
Salted  nuts;  and  Coffee, 

"3ut"  remonstrates  my  little  neighbor,  "I  thought  you  said  you  were 
suggesting  light  foods.      Surely  this  cheese  toast  can't  be  called  a  light 
dish."      Oh  yes  it  is,  if  you  use  the  recipe  on  page  25  in  your  radio 
cookbook.      In  this  recipe  the  cheese  is  finely  divided  and  is  then  dis- 
tributed through  the  thickened  milk.      You  know  the  reason  cheese  is  hard 
for  some  people  to  digest  is  that  they  eat  it  in  chunks  between  soft  bread 
and  hardly  chew  it.     Then  it  reaches  their  stomachs  in  solid  pieces  and 
just  lies  there.      Am  I  too  graphic  in  my  description?      Well,  anyway, 
cheese  that  is  thoroughly  chewed  with  toast  or  crackers,  or  cheese  that  is 
grated  up  and  mixed  with  white  sauce  or  spaghetti  or  something  else  that 
dilutes  its  richness  and  solidness,  is  really  not  an  indigestible  food. 
And  it  is  important , too,  not  to  cook  cheese  mixtures  at  a  high  temperature 
so  that  the  cheese  is  actually  vulcanized.    Are  you  convinced? 

Anyway,  one  piece  of  this  toast  with  a  generous  spreading  of  the 
cheese  mixture  ought  not  to  be  too  hearty  for  any  guest,  even  at  night. 
And  let  me  suggest  that  for  the  best  flavor  you  use  sharp,  American  cheese, 
the  kind  that  has  some  real  snap.    If  you  want  to  serve  a  hot,  tasty  treat 
that  won't  take  you  away  from  your  guests  very  long  while  you  prepare  and 
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servo  it,  try  cheese  toast.     The  cheese  mixture  can  he  made  up  ahead  and  put 
in  the  ice  box,  and  one  side  of  the  bread  can  he  toasted  ahead  of  time  too, 
so  you  only  have  to  spread  it  on  the  toast  and  put  it  in  a  slow  oven  a 
few  minutes,  while  you  are  getting  your  other  refreshments  together. 

For  the  fruit  cup  a  variety  of  fruits  may  he  used.     The  menu  specialist 
suggests  red  cherries,  pears,  green  or  white  or  pink  grapes,  and  grapefruit. 
Use  fruit  with  colors  that  blend  or  contrast  pleasantly,  and  combine  acid 
fruits  with  sweet,  and  firm  with  juicy  kinds.      Cut  large  fruits  into  small 
attractive  pieces,  mix  lightly  so  that  they  keep  their  shape,  sweeten 
slightly  and  garnish  the  individual  cups  with  sprigs  of  mint,  or  choice, 
bright  colored  fruits. 

The  second  menu  contains  no  hot  dish  except  a  beverage.    The  main  dish 
is  Jellied  fruit  salad;  then,  Watercress  sandwiches  —  or  Olive  and  nut 
sandwiches  —  or  both,  but  in  heart  shape;  Angel  food  cake;  Coffee  or  Hot 
Chocolate  with  marshmallow  or  whipped  cream. 

The  jellied  fruit  salad  may  be  molded  either  in  individual  heart- 
shaped  molds  or  in  one  large  heart.     Cherry  or  raspberry  juice  will  give  the 
jelly  a  red  or  pink  color  to  tone  in  with  the  general  color  scheme.  Some 
of  your  own  canned  cherries  will  make  this  delicious  both  in  flavor  and 

If  you  are  ready,  3^11  read 

1  cup  pineapple  juice 
3/4  cup  lemon  juice 

1  cup  orange  juice  and  pulp 

2  cups  sliced  canned  peaches 
4  slices  canned  pineapple 
2  bananas,  scraped  and  sliced 
1  cup  canned  cherries 

Red  fruit  coloring,  if  desired. 

Once  more,  (REPEAT): 

Soak  the  gelatin  in  cold  water  for  5  minutes,  add  the  boiling  water, 
fruit  coloring,  sugar,  and  salt,  and  stir  until  dissolved.    When  cool  add 
the  fruit  juices,  place  this  mixture  in  a  bowl  surrounded  by  ice  water,  and 
stir  now  and  then.      As  it  begins  to  congeal,  wet  and  chill  a  mold,  and  put 
in  a  thin  layer  of  the  gelatin  mixture.    When  this  has  set,  arrange  a  portion 
of  the  sliced  fruit  in  the  mold  in  an  attractive  design.     Cut  the  remaining 
fruit  into  small  pieces,  combine  with  the  rest  of  the  gelatin  mixture,  fill 
into  the  mold,  and  chill  for  5  or  6  hours.    When  ready  to  serve,  invert  a 
plate  over  the  mold,  and  turn  it  upside  down.     Insert  a  knife  along  one  edge 
of  the  gelatin,  and  the  molded  mixture  will  slip  out  easily.    Serve  on 
lettuce  with  mayonnaise  into  which  a  little  whipped  cream  has  been  folded. 


color.  Or  red  fruit  coloring  may  be  used, 
you  the  recipe.     First  the  14  ingredients: 

3  tablespoons  gelatin 
1/2  cup  cold  water 
1  cup  boiling  water 
3/4  cup  sugar 
1/4  teaspoon  salt 
1  cup  peach  juice 
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The  last  menu:    Cherry,  Raspberry  or  Strawberry  ice  or  ice  cream? 
Lady  Baltimore  cake}  Salted  nuts;  Opera  sticks  or  other  delicately  colored 
dainty  hard  candies;  and  Coffee.      If  you  live  in  the  city  and  care  to  go 
to  the  expense  of  making  this  a  very  fancy  party,  you  can  buy  your  ice 
cream  frozen  in  valentine  heart  shapes  in  individual  or  large  molds. 

7or  Lady  Baltimore  Cake  use  any  delicate  white  cake  recipe,  with 
boiled  icing  and  use  for  a  filling  a  cooked  frosting  with  chopped  candied 
cherries  and  other  fruits  and  nuts  added. 

Here  is  the  recipe  for  the  fruit  filling: 

Make  two  cups  of  sugar  into  cooked  frosting  by  your  favorite  recipe 
or  by  one  on  page  75  of  your  Green  Cook  Book;  and  to  half  of  it  add  1  cup 
of  any  desired  combination  of  the  following:     Chopped  raisins,  dates,  figs, 
candied  cherries,  candied  grapefruit  or  orange  peel,  candied  pineapple, 
and  chopped  blanched  almonds,  pecans,  or  other  nuts,  and  two  teaspoons  of 
lemon  juice.     Spread  this  fruit  mixture  between  the  layers  of  the  cake  and 
ice  the  top  with  the  pla.in  vanilla  frosting.    Before  the  frosting  haxdens 
sprinkle  more  of  the  candied  fruit  and  nuts  over  the  top. 
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